SEALIFE SEAODCTOPUS

NOM XOAI XANH HAI SAN
GREEN MANGO AND SEAFOOD SALAD

NOM SUA BIEN HOA CHUOI
HALONG JELLYFISH SALAD

SALAD KHOAI TAY XUC XiCH bUC
POTATO AND SAUSAGE SALAD

SALAD RAU MUA XUAN
MIXED SALAD

SALAD TRAI BG UC GA SOT CHANH LEO
CHICKEN BREAST SALAD W/ PASSION FRUIT SAUCE

CHAN GIO HUN KHOI
SMOKED PORK HOCK

SALAMI TIEU DO
SALAMI WITH RED PEPPER

PHOMAI DAY HUN KHOI NGA
RUSSIAN SMOKED CHEESE

PHOMAI BRIE
BRIE CHEESE

QUAY XOT TU CHON: XOT MAYONNAISE, XOT HONG, XOT CHANH LEO, DAU
DAM, MU TAT,...
SAUCE BAR: MAYONNAISE, PINK SAUCE, LEMON SAUCE, VINEGAR, MUSTARD....



SEALIFE SEAODCTOPUS

SUSHI TRUNG TOM XANH VA BO
SHRIMP EGG SUSHI

SUSHI CA HOI
SALMON SUSHI

SUSHI CA TRICH
HERRING SUSHI

SUSHI RONG BIEN
SEAWEED SUSHI

SUSHI VOl QUA BO
SUSHI W/ AVOCADO

SASHIMI CA HOI
SALMON SASHIMI

SASHIMI BACH TUOC NHAT
OCTOPUS SASHIMI

SASHIMI CA TRICH
HERRING SASHIMI

GIA VI AN KEM :
X1 DAU, MU TAT, GUNG HONG, TiA TO, CA ROT, DUA CHUOT , CU CAI
CONDIMENTS:
SOY SAUCE, MUSTARD, PINK GINGER, PERILLA, CARROT, CUCUMBER, RADISH



SEALIFE SEAODCTOPUS

NEM TUGI CUON THIT
FRESH SPRING ROLLS

PHO BO CUON TRANG AN
“TRANG AN" PHO ROLLS WITH BEEF

NEM HAI SAN HA LONG
FRIED “HA LONG” SEAFOOD ROLLS

SUP HAI SAN HA LONG
HALONG SEAFOOD SOUP

CANH GA THUOC BAC
VIETNAMESE HERBAL CHICKEN SOUP

CHAO CUNG DO AN KEM THIT BAM, HANH KHO, HANH LA
PORRIDGE WITH MINCED MEAT, DRIED ONIONS, SPRING ONIONS



SEALIFE SEAODCTOPUS

VEM XANH NAU RUGU VANG
RED WINE STEAMED MUSSELS

MONG TAY XOT ME
FINGERNAIL SNAILS W/ TAMARINE SAUCE

CA HAP HONGKONG
HONGKONG STYLE STEAMED FISH

TOM HAP TRAI DUA - LA THGM
STEAMED PRAWNS WITH COCONUT AND AROMATIC LEAVES
MY Y SOT BO BAM
SPAGHETTI BOLOGNESE

MIEN XAO HAI SAN
SEAFOOD FRIED NOODLES

CCOM RANG DUGNG CHAU
YANG CHOW FRIED RICE

CCOM TAM THGM
STEAMED RICE

RAU CAI CHIP XAO SOT NAM
STIR-FRIED VEGETABLE WITH MUSHROOM SAUCE



SEALIFE SEAODCTOPUS

THIT QUAY GION BI
CRISPY ROASTED PORK

HAU NUGNG MG HANH
GRILLED OYSTERS

GA NUGNG TAY BAC
“TAY BAC” GRILLED CHICKEN

BACH TUOC KHONG LO NUGNG
GRILLED OCTOPUS

BO UC NUGNG sOT TIEU BDEN
GRILLED BEEF TENDERLOIN WITH PEPPER SAUCE

CANH GA CHIEN GION
FRIED CHICKEN WINGS

XUC XiCH NUGNG
GRILLED SAUSAGE

NGO NUGNG
GRILLED CORN

KHOAI NUGNG
GRILLED SWEET POTATO



SEALIFE SEAODCTOPUS

LAU HAI SAN GOM:
TOM, MUC ONG, CA HOI, RUOC, VEM XANH, CUNG CAC LOAI
RAU XANH
SEAFOOD HOT POT:
SHRIMP, SQUID, SALMON, FINGERNAIL SNAILS, GREEN
MUSSELS, OCTOPUS AND VEGETABLES

DUA HAU, THANH LONG, DUA VANG, DUA, XOAI, OI, CHOM CHOM
WATERMELON, DRAGON FRUIT, YELLOW MELON, GRAPEFRUIT,
,MANGO, GUAVA, RAMBUTAN

NUGC TRA, NUGC DETOX
TEA, DETOX

GIA VI, PO AN KEM: DUA CHUOT MUOI, OLIU XANH, OLIU PEN, MAM CHUA
NGOT, CHANH, OT, MUOI, TIEU, TUONG OT, XOT HAI SAN
PICES AND SIDE DISHES: PICKLED CUCUMBER, GREEN OLIVE, BLACK OLIVE,
SWEET AND SOUR FISH SAUCE, LIME, CHILI, SALT, PEPPER, CHILI SAUCE,
SEAFOOD SAUCE...



SEALIFE SEAODCTOPUS

CHE SEN LONG NHAN
SWEET LOTUS LONGAN SOUP

CHE DAU XANH
SWEET GREEN BEAN SOUP

CHE PAU PO
SWEET RED BEAN SOUP

KEM DUA
COCONUT ICE CREAM

MOUSSE XOAI
MANGO MOUSSE

TART HOA QUA
TART FRUITS

KEM V| TRA XANH
GREENTEA ICE CREAM

BANH MIi GOI
BREAD

BANH MI CHUOT
MOUSE BREAD

BANH Ml PHAP DAI
BAGUETTE

BANH OPERA
OPERA CAKE

DUA NAO, THACH PEN, DUA KHO,
FRESH COCONUT, BLACK JELLY, DRIED COCONUT
CAC LOAI THACH, NUGC cOT DUA, NUGC DUONG
ROASTED COCONUT, ASSORTED JELLY, COCONUT MILK, SUGAR SYRUP



